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Hickory Leaf. 
top to bottom. The actual making of 
the warp is not hard, but it requires 
time and patience. If once the thread 
is carried over a peg when it should 
go under, the whole thing has to be 
done over. 
After the warp is made, it must be 
beamed. The beam is a large roller, 
around which the warp is wound so 
that every thread is smooth and even 
and of the same tightness. The beam 
may be wound from the back or from 
the front. The beaming of a warp is 
one of the most difficult problems in 
weaving and should never be attempted 
without an experienced hand to help. 
The next step is to run the threads 
through the heddles. The pattern you 
wish to have in your cloth is made by 
the hanging and threading· of the hed-
dles. From the heddles the threads go 
through the eyes of the sley. There 
may be one or more threads through 
each eye. At last, when everything is 
done and the threads have been care-
fully counted and re-counted to make 
sure there is no mistake, you are ready 
to begin the actual weaving. Now 
comes the thrilling work. That before 
has been slow, hard and trying on your 
patience, but now you get to stand by 
the spinning wheel and wind your bob-
bine. You have some of the thoughts 
your grandmother must have had-
·whig Rose. 
you can almost make yourself believe 
you are weaving the material for the 
family's winter clothing. After your 
bobbins are wound, you thread your 
graceful hand made wooden shuttle, 
and begin work. It takes only a li ttle 
(Continued on page 16) 
Cheese for the Holidays 
T HE average American housewife knows little of the many 
varieties of cheeses, and per-
haps even less of the many attractive 
ways of serving them. She may think 
of cheese simply as the "store cheese", 
or Cheddar, or perhaps of cottage 
cheese. Her method of serving cheese 
may include the popular macaroni and 
cheese, or cottage cheese with cream, 
but it is safe to say that for most 
housewives cheese is nothing more 
than an accompaniment of pie, or a 
sandwich filling. 
There are so many different varities 
of cheese that it is difficult to enum-
erate them. There are three distinct 
classes-soft, semi-hard and hard. 
Representatives of these include cot-
tage cheese, Gorgonzola (an Italian 
cheese which is ripened by green 
mold) and Edam, a delightful hard 
cheese. 
Most housewives know how to pre-
pare cottage cheese in several ways. 
One very delicious method of prepar-
ing it is just to warm it slightly and 
then beat it until it is thick and 
creamy. A German woman I knew 
used always to serve this soft, creamy 
cheese on Sunday evenings for tea. 
A pineapple salad is always a treat be-
cause of the admirable combination of 
flavors of cottage cheese and pine-
apple. This salad could be made quite 
delightful for the holiday season if it 
were made a bit more decorative. One 
way is to use a quarter of a· half 
banana in the mound of cheese placed 
on the pineapple ring and top it with 
a bright, red cherry. 
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As for semi-hard cheeses-there are 
so many kinds of them that one can 
choose to suit his own taste. If you 
like pimento cheese, try a salad of 
dates, oranges, grapefruit and cocoa-
nut on lettuce leaves. By using a 
decorative funnel you may obtain a 
most interesting salad by mixing 
pimento cheese with your favorite 
salad dressing and arranging it on the 
fruit. 
Two types of hard cheeses are 
especially adapted to the holiday sea-
son. These are the Edam and Pine-
apple cheeses. Edam cheese is a hard, 
round, red-colored cheese made in 
northern Holland. It derives its name 
from a town famous as a market for 
this type of cheese. It is a sweet-curd 
cheese, made from partially skimmed 
milk. The milk must be exceptionally 
fresh and clean, and the method of 
preparing the curd is a very import-
ant factor since the texture of the 
cheese depends on the care of the 
curd. It takes about two months for 
the cheese to cure for marketing. The 
cheese is salted and pared off round, 
then dyed with a solution of alcohol 
and carmine. After this it is rubbed 
with linseed oil to keep it from crack-
ing, then it is wrapped in tin foil for 
marketing. The flavor of a perfect 
Edam cheese is difficult to descrilr~. It 
is mild, clean and pleasantly saline. 
In perfect Edam cheese the flavor is 
more or Jess sour and offensive. In 
body, a perfect Edam is solid, rather 
dry and meally or crumbly, and its 
texture is close and free from pores. 
Pineapple cheese is made after the 
American Cheddar process from either 
whole milk or partly skimmed milk. 
It is pressed in molds shaped like a 
pineapple. These cheeses are then 
hung in nets to give the checked ap-
pearance to the surface. They also are 
rubbed with linseed oil, and then 
· shellaced. 
Both these cheses are eaten by cut-
ting off the top and scooping out the 
cheese. When the cheese has been 
eaten the shells may be used two or 
three times to bake macaroni. 
Consider the possibilities of using 
·these two cheeses as table decorations 
for the holiday seals. The bright, 
.round, red Edam cheese with a sprig 
of holly set on the top, and a bit of 
holly at the bottom of it would give 
a truly decorative touch to the holiday 
table, as well as serving for the final 
bit of appetizer. It is of course 
possible to leave the cheese in the 
shell, but perhaps it would be better 
to cut out enough to serve the guest 
before the meal, and then replace the 
cover. Think how well the deep 
orange pineapple cheese would bright-
en the table. It could be placed in the 
center of the table and two tall tapers 
in black holders placed on each side of 
it. Or perhaps it could be set in the 
compote dish with some rosy apples 
around it. 
Men folk all like cheese. If the· 
housewife will remember, the men, 
usually order cheese when they eat. 
"in town." She should choose accord-
ingly and plan to serve at least a few 
kinds of cheese one or more times dur-· 
ing the holiday season . . , 
